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JAPANESE FAVORITES
COOK IN MERE MINUTES

2-36—ORIENTAL COOKERY

Increasing popularity of Oriental food has resultéd in
recent years in introduction of Japanese, Chinese and
Polynesian cookery into Torrance kitchens. Less than a
year ago a course in Japanese cooking offered by the Tor«
ranct Recreation Department resulted in full enroliment
and demand for a second class,

Among the recipes which follow are adaptions of Chis
nese main course favorites which can bo prepared \\lll\
foods available locally A AR T TR

Pork Hash Bone or Sirloin)

Ingredients i round onion, sliced

1 1b minced pork Sauce

1 tsp. salt 2 tsp. salt

1 tsp. sugar sp. sugar

1 tsp. comstartch Tbh, ketchup

1 Th. soy sauce Sp. S0V fauce

2 Th. water L9 tsp. liquor

1 Tb, chopped onion Dash of Worcestershire

1 tep. cooked oil Sauce
Method Method:

1. Mix all ingrediaiits to- 1. Brown steak in gener-
gether, ous amount of fat. Remove

2. Seam for 30 to 45 min-|and drain fat. Cut into thin

' be Y o e A utes or until pork is well slices,.
Choice' or Food Giant ''Banquet Perfect done. 2. Fry onions, add sauce,

L : . TR 3. If desired, one No. 2 can|sitr and cook for 1 minute,
B TE ; AF N T e whole kernel corn may be‘ Sweet Sour Pigs Feet
i M - - | added to mixture. | Ingredients:

Stuffed Green Pepper 6-8 pieces pigs feet

/ o » ' : 3 o A 2 large green peppers 1 cup sugar
o) . ol ’ R S 14 1h. ground pork 21% cups vinegar
: 1 e R Ry 2 Th. celery, minced 1 -piece ginger root
: i : ! s R S 1 Th. round onion, 14 cup sov sauce
‘ \ ; RS ‘ ¥ 3 3 i minged 1 Th. cooked oil
| P : N - 1 tsp. salt Salt .
A i O boal . 3 1 tsp. cornstarch Method .
&0 - e . O 14 tsp. sugar 1. Put pigs in boiling wo-
S ;4 U bR 1 tsp. soy sauce ter and cook for 3 to 4 mine
"Food Giant meat has been'on my shop- Quality Control Means Better Meat! \;:ﬂ:;ﬁ'. R o \2:?“1‘\119 salt over pigs

ping list since the first day the market 1. Parboil peppers in salt-| feet and rub with shoyu.

. ‘ : > Every morning, F ian i ;
Lt f opened in Westminster. With seven in Y g, Food Giant executives ed water, Drain apd cool. 3. Brown in generous
USDA. “Choice or Food Giant "Banquet Perfect” for tender and delicious beef our family to shop for, | am in Food

and meat experis gather to sample, 2. Mix ground pork with amount of oil
: 'y, $ 09 Giant practically every day, and | al- savor, criticize and comment on meats, 'all other ingredients, Stuff| 4. Put vinegar, sugar ond
TEAK b ways find the meat here to be of excel- chosen at random from our markets, and S ';in*een peppfw‘f.‘ jngm ||}\d;:1mland b\d\ng i
; S s cooked in our own kitchen. This is only S FIR0E Of. BESRST: S N 1 boil.. . orowned pigs
lent quality. | can't think of a better i Tk : i dish and steam 30 to 45 min-| feet, soy sauce, cooked oil
value for my food dollars than the fabu- part of our “Meat Quality Control utes, : and enough water to barely

$ 19 lous meats that | buy at Food Giantl" which means better meat for youl Ketchup Beef cover.
o Ih Y Ingredients: 5. Cook gently for 3 hours.
Mrs. Gerry Theisen, a satisfied customer at Food Giant/Westminster 15 1b. steak (Flank, Rib, T-|Serve.

SRS

US.DA. "Choice’ or Food Giant "Banquet Perfect’’ for quality steaks everytime

US.D.A, "Choic or Food Giant "Banquet Perfect’ — a favorite of everyonel

Porterhouse Steak  °17. -\ (7 kR Glossary of Terms
U 4. “Choice" of Food Giant “Banquet Perfect” ~a magnificient & tender steak I o] A o g N eeded by Gourm ot

o » , g o S ‘
Ib e 1) ‘ { R 340 v Q - n, A vy D Almost as necessary as a|peritum. A variety of Japans

good Oriental cookbook m'o;e pepper.
il D N'em ; the would-be mistress of chi-| Sashimi — Raw seafood.
T B P R 2 . > dY =l VRN P nese or Japanese cookery is| Shiitake — Cortinellis, A
' 8 a glossary of terms used in|Japanese mushroom culti=
' or Food Giant "Banquet Perfect g ice” or Food Giant “‘Banquet Perfect" l«a:lmn recipes, vated in oak lng~

To help those new to the  Shioyaki — “Salt broil-
Oriental ‘cooking vernacular,|ing.”
a thumbnail glossary of Shirataki Translucent

words found flequom\\ in |threads of gelatinous starch

popular Eastern dishes fol-| extracted fmm a root plant.
| lows: Sroyu — “Soy sauce.” A

Aji-no-moto — Monosodi-| flavoring made from W heat,

um "lutamale Aseasoning | sovheans and salt.

often called “taste powder,” Sukivaki — Beef, vegeta-
¢ land sold under various ples and other ingrtdients
|brand names. A small cooked in a sauce of shoyu,

amount added to most cook-|gake and sugar,
Ib lb ing develops the natural fla-| Sunomoon “Vinegared
2 . vors of the ingredients. things.” 'A Japanese salad.
| Bancha — A coarse, green  Tempura — Fish, vegeta-

: - tea, bles or other ingredients
am they're wonderful tasting any way you cook them! Chawanmushi — An egg «hpp(‘d in a butter and fried

buke
5 f custard perpared with meat|iy deep oil.
SHGRT RIBS OF BEEF 33") US.D.A. “Choice™ or Food Giant U.S.D.A. "Choice” or Food Giant U.S.D.A. “Choica” or Feod Giant | or seafood and various vege-| 'lml‘\(ﬂd Figh marinate

Banaque! Perfect Banquet Perfect ""Banquet Perfect [tables and dashi. led in a sauce and br oiled.

Th IVOry | in be prepared in mar ¢ ctabyle e \ i o - - > . { F < J . hit \
P‘lS( preg n many delectable way You'll enjoy itl S|r|0'n Tlp S}eak ChUCk Roasf Fam||y S+eak : m(l]\i:}}km‘\m”a”i l(:?;f'f‘o(.\;l‘::‘: \\(~‘.§:.“1| 5()\ \:n\("ind(“l‘leltf\‘ i
A.IE BGILING BEEF 29:}, ed. ; horseradish.

¢ C c ! Dashi — A broth prepar-| yakitori — Broiled chicks

Firgt quality bacon fried golden crisp for breakfast is best! Sliced 1-Ib, pkg. boneless ed by steeping kombu and | )y

RM&I- REn sulEln BAGON 59 2 lb b Katsuobushi in hot water. A,, e
mild fish stock or bouillon|

c used in soups and as the| Ch“‘ese Soup

Northern halibut is thick, tender, all white meat with juicy flavor frozen-in. Tender lean beef, waste free Ground fresh hourly for quality Ground fresh hourly for quality | foundation for many dishes. ((o“"“u(‘d from Luge C.G)

| Kaguto- age - "‘“"d“‘ Chicken Rice Soup
cEN?ER c“T HAL'BUT STEAKS 69|cb BOneIeSS FFESh FTESh l“tned armor.” The “armor”| [ngredients:

usually refers to a shell in| 35 cup rice. uncooked
For a true treuf from the sea — you'll enjoy scallops Big, frozen 10 oz. pk Beef Sfew Gv‘Ound ROUnd G:’ound ChUCk | which the ingredients ave! 7 cup chicken stock or 3

" fried, chicken bouillon cubes
P K BREABEB scAllops 490 ¢ ¢ |  Katsuobushi — Dried bo in 6 cups water
ib 1) i shaved or flaked and Th. salt :

“Choice” or Food Giant "Banquet Perfect’

Biaise,

nito, 1

used for flavoring. 1 tsp. cooked oil
Kombu — A kind of Kelp,| 1 small round onion

or seaweed, called tangle. 2 chicken bouillon: cubes
Matsutake Armellaria .\1olhml

edodes. A musghroom, | Wash rice.

4 FObUlOUS Sale DOYS | Sake -~ A Japanese rice| '.3, Put all ingredients in

| wine made from white rice, | large pot or kettle and hr]ng
}maH mold and water. Usual-|to boil,
Tthde Tthugh Sunday [ly drunk warm, and often 3. Lower the heat and sim=
Doyle Springs straight bourbon is true quality. Full fifth Ham, Corned Beef, Spicy Beef, white oi dark Turkey. 39¢ ’ua(\d Pl Pl gt S Tonr: il
( | Sansho — anthoxy lum pi- |at intervals to prev ent burn«
gvear 0|d Bourbon S339 leo s chlpped Beef 3piq\ s‘ January 3 o 6 | e ‘n\g Add bouillon cubes and
simmer another 5 minutes,

’ | n
Arizona's finest pale dry beer will be your favoritel Everybody loves pizzal Betty Crocker's is tasty. Reg. pkg. " I M m::«'xt ‘\fdghn‘:‘“‘cd chicken

Elfar Brau Beer 6 7.2 99c Betty Crocker Pizza  3%¢ NEW | fiun, oo it s

green onions, Serve.

OH.CJHu;I formula From 100 %, r)vmn.'.nunx Gifford's processad, individually wrapped slices, ; o ¢ HERE N e B
v i e : : | 1 8!
Fl"leys london nry Gln ,, s298 Amerlcan cheese 12 o 49c “1$‘;(a$‘1;1ock

pka New residents of Torrance |  cups uncooked rice
| who made their appearance 8 cups water
| via the stork at South Bay| 1 tsp cooked oil
| Hospital include: 1 small round onion
g . A son to Mr. and Mrs, Method:
("" . ; LLtonard Leon Collins of | wash rice.

1 16805 Yukon Ave. bornl. = Put all ingredients n

"/an de Kamp’s. - } ' ' 2/ ;[)N; 4 SRR large pot or Kettle,

" ‘ ; ’ { . o boil, low:
BAKERY 7 A daughter to Mr. and he::i Bring to holl, Iowses !

sp!tlAls ; “" R, Dale Bowles of 3820/ . Cook for at least 8
: THURS - SUN.. In HAWTHORNE In TORRANCE ' 4 Artesia Blvd, born Dec. hmnc stirring at 14 hour in-*

Y3 € " o ' / ‘ 1s -to vent burning.
AN 36 | 123 So. Hawthorne Bivd 2849 Western Ave \ A daughter to Mr. and m:a\mo g:mil g‘a:'nhh wi&
ENGLISH MUFFINS 9% : LA |Mrs. Nobuhide Kodaira of |shredded lettuce and finely -
pkg. of 6 20¢ : : BLU] il o 22700 South Meyler St,, born | shopped green onions,
pkg. of 4 21¢ Y. In MANHATTAN BEACH In NO TORRANCE , : ’mp; ) TR "N\ \Lon i 2% (If thicker gruel is desired,
3 4 an | r. an s, | 8 rate
Sudarsd 100 Sepulveda Blvd. at Main 4848 W. 190th at Anza SMMPSE - % | william A. Clark of 3235 W !;l:t;ma e the amount of wat
POULTRY DRESSING 49¢ Ve 189th St., born Dec. 7, | e
Van de Kamp's Own : , - e A son to Mr. and Mrs, | NICKEL MINES
CHOCOLATES In GARDENA In SAN PEDRO ; L — [ [ Robert L. Shuck of 5327 The International Nickel
11b.1.29 14990 Crenshaw Blvd 3731 Pacific Coast Hwy 4 4 : Doris Way, born Dec. 17, Company, the world's largs
o, _ Randall Odron, gon of Mr. est producer of refined nie-
and Mrs. J. W. Pierce of kel operates a total of seven
21528 Honan Ave., born Dec. mines in the Sudbury Dis.
12 at Torrance Memorial trict of Ontario and one lt
Hoepital, Thompson, Manitoba.

A A | Y

Starsy With Van de Kamp's Bakery Only




